/WE CLAIM: 



method for aseptically bottling aseptically 
sterili\ed foodstuffs comprising the steps of: 
providing a plurality of bottles; 

aseptically disinfecting the plurality of bottles; 
aseptical\y filling the aseptically disinfected 
plurality of bottles with the aseptically sterilized 
foodstuffs; and \ 

filling the asep\ically disinfected plurality of- 
bottles at a rate greater than 100 bottles per minute. 

2. The method according to claim 1, wherein the plurality 
of bottles are made from a glass. 

3. The method according to claim 1, wherein the plurality 
of bottles are made from a plastic. 

4. The method according to claim 3, wherein the plastic i 
polyethylene terepthalate . 

5. The method according to claim 3, wherein the plastic i 
high density polyethylene. 
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1 6. The method according to claim 1, further including 

2 capping the bottle with an aseptically disinfected lid. 

1 7. The method according to claim 1, wherein the plurality 

2 of bottles has an opening size to height ratio of less than 

3 one . 

1 8. The method according to claim 1, further including 

2o disinfecting the interior of the plurality of bottles with a 

3|,y hot hydrogen peroxide spray. 



Uh 9- The method according to claim 8, wherein disinfecting 

ly 

2 % the interior of the plurality of bottles includes the 

31m application of the hot hydrogen peroxide spray for about 1 

Q 

4 lp second and the activation and removal of the hot hydrogen 

5:Q peroxide using hot aseptically sterilized air for about 24 

6 seconds. 

1 10. The method according to claim 1, further including a 

2 feedback control system for maintaining aseptic bottling 

3 conditions. 
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11. The method according to claim 1, wherein disinfecting 
is provided by hydrogen peroxide. 



1 
2 



12. The method according to claim 1, wherein disinfecting 
is provided by oxonia. 




e method according to claim 1, wherein disinfecting 
the outsi^surfaces of the plurality of bottles is provided 
by hydrogen percofide. 



th« 



. The method according to claim 13, wherein disinfecting 
outside surface of the plurality of bottles includes 
aboutVL second for the application of the hot hydrogen 
peroxid^v spray and about 24 seconds for the activation and 
removal ofVthe hot hydrogen peroxide using hot aseptically 
sterilized a\r. 



1 
2 
3 



15. The method according to claim 1, wherein disinfecting 
the outside surfaces\f the plurality of bottles is provided 
by oxonia. 



1 
2 



16. The method according to dslaim 1, wherein the step of 
filling the aseptically disinfected bottling further 
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comprises^ filling the aseptically disinfected bottling at i 
rate greaterVthan 360 bottles per minute. 




l\. The method according to claim 1, wherein the 
aseptically sterilized foodstuffs are sterilized to a level 
producing at least a 12 log reduction in Clostridium 
botulim 



18\ The nujst^o^ according to claim 1, wherein the 
asepMcairyf disinfected plurality of bottles are sterilized 
to a le^el prdducing at least a 6 log reduction in spore 
organisms 



The method according to claim 8, wherein the residual 
leveJXof hydrogen peroxide is less than . 5ppm. 



20. A method for automatically aseptically bottling 
aseptically sterilized foodstuffs comprising the steps of; 
providing a p\ur^_ity of bottles; 

aseptically di^j^ect^ng the bottles at a rate greater 
than 100 bottles per Winute; ) and 

aseptically filliXg tjrtfe bottles with aseptically 
sterilized foodstuffs . 
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2\L. A device for aseptically bottling aseptically 
ste\ilized foodstuffs comprising: 

ir^ans for providing a plurality of bottles; 
mean>s for aseptically disinfecting the plurality of 
bottles; 

means f oAaseptically filling the aseptically 
disinfected plura^ty of bottles with the aseptically 
sterilized foodstuffs^ and 

means for filling \he aseptically disinfected plurality 
of bottles at a rate greater than 100 bottles per minute. 
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22. A device. for automatically aseptically bottlin 
aseptically stkr/iliz^ed foodstuffs comprising: 

means for Providing a plurality of bottles; 

means for as^^ically \isinf ecting the bottles 
rate greater thanVoO bottlls per minute; and 

means for asepMcall/ f illing the bottles with 
aseptically sterilizefd^oodstuf f s . 
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f23. An aseptic processing apparatus for aseptically 
bottling aseptically sterilized foodstuffs comprising: 

a sterile tunnel for surrounding a plurality of bottles 
with pressurized sterile air; 

a conveying apparatus for moving the plurality of 
bottles through the sterile tunnel; 

a bottleUnfeed, sterilization and conveying apparatus 
for sterilizing, an exterior surface of each bottle and for 
feeding the sterilized bottles into the sterile tunnel; 

an interior \bottle sterilization apparatus for applying 
a sterilant to anUnterior surface of each bottle; 

an activation\and drying apparatus for activating and 
removing the sterilfent from the interior surface of each 
bottle; 



for filling the aseptically 
with the aseptically 



a product filler; appfejfatus 
sterilized plurality ^f battle 
sterilized foodstuffs; 

a lidding apparatu^ for applying a sterilized lid to 
each bottle; and 

a bottle discharge apparatus for removing the bottles 
from the sterile tunnel. 
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24. The aseptic processing apparatus according to claim 23, 
wherein the sterile tunnel further includes a plurality of 
partitions forming a plurality of sterilant concentration 
zones . 



25. The Aseptic processing apparatus according to claim 23, 
wherein eaoh bottle has an opening size to height ratio of 
less than on« 

26. The asept^: processing apparatus according to claim 23, 
wherein the sterVlant is hydrogen peroxide. 

27. The aseptic pVocessiH^g apparatus according to claim 23, 
wherein the sterilaht is oxbnia. 

28. The aseptic processing apparatus according to claim 23, 
further including a li\ sterilization apparatus. 

29. The aseptic processing apparatus according to claim 23, 
wherein the plurality of Battles are made from plastic. 

30. The aseptic processing Apparatus according to claim 29, 
wherein the plastic is polyethylene terepthalate . 
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31. The aseptic processing apparatus according to claim 29, 

wherein the plastic is high density polyethylene . 

J 



32. The aseptic processing apparatus according to claim 23, 
further including a feedback contrj/l system for maintaining 
aseptic bottling conditions. 



33. The aseptic processing ^pp$f3\atus according to claim 23, 
wherein the product filling^ appbr^TCfe fills the plurality of 
bottles at a rate greater/ than 3$6 hottles per minute. 

34. The aseptic processing apparatus according to claim 23, 
wherein the sterile /tunnel encloses the interior bottle 
sterilization apparatus, the activation and drying 
apparatus, the p/oduct filler apparatus, and the lidding 
apparatus . 
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